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ABSTRACT 

A COATED FOOD PRODUCT, A COMPOSITION, A -METHOD, AND 
APPARATUS FOR MAKING IT 

The technical field of the invention is that of 
manufacturing apparatuses for automatically making 
sausages. The present invention relates to a coated food 
product, in particular a sausage, to a composition for 
coating the food product, to a method of coating food 
products, and to apparatus enabling the method to be 
implemented. The method comprises in succession the 
following steps: a sausage of raw sausage meat, pur^e, or 
paste is molded by being passed through a tubular mold 
(2); the mold is cut up into segments having ends that 
are preferably rounded; the segments (45) are moved while 
being covered in a first composition (8) containing 
sodium alginate so as to coat the segments in a film of 
this first composition; and the coated segments are put 
into contact with a second composition (44) containing a 
calcium salt in order to cause a gel of calcium alginate 
to be formed, coating the segments . 



Translation of the title and the abstract as they were when originally filed by the 
Applicant. No account has been taken of any changes that may have been made 
subsequently by the.PCT Authorities acting ex officio , e.g. under PCT Rules 37.2, 
38.2, and/or 48.3. 
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(57) Abstract: The invention concerns the field of manufacture of apparatus for automatic production of sausages. The invention 
concerns a coated food product, in particular a sausage, a composition for coaling a food product, a method for coating food products 
iind an apparatus for implementing said method. The method comprises the following successive steps: shaping a sausage of raw 
meat, mince or paste by passing it through a tubular mould (2); cutting up the sausage into segments whereof the ends are preferably 
fNl rounded; moving the segments (45) while coating them with a first composition (8) containing sodium alginate, so as to coat the 
segments with a film of said first composition; contacting the coated segments with a second composition (44) containing a calcium 
salt so as to form a calcium alginate gel coating the segments- 
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(57) Abrege : Le domaine technique de T invention est celui de la fabrication des appareils de fabrication automatique de saucisses. 
La presenle invention est relative a un produit alimentaire enrobe, en particulier une saucisse, a une composition |X)ur enrober un 
produit alimentaire, a un procede pour enrober des produits alimeniaires et a un appareil permettant de mettre en oeuvre ce procede. 
Le procede comporte successivement les etapes suivantes : on moule un boudin de chair, pulpe ou pate crue en lui faisant traverser 
un moule (2) tubulaire ; on coupe le boudin en tron^ons dont les extremites sont de preference arrondies ; on deplace les troncons 
(45) en les enduisant d*une premiere composition (8) contenant de Falginatc de sodium, de maniere a enrober les lron9ons d*un film 
de celte premiere composition ; on met en contact les troncons enrobes avec une deuxieme composition (44) contenant un sel de 
calcium de fa^on a obtenir la fonnalion d'un gel d'alginaic de calcium ennobant les tron9ons. 



